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i c.c. of hydrochloric acid (D 1-12). The flask is closed with a stopper
traversed by a glass tube a metre long and is immersed in a boiling water-
bath for 3 hours; the liquid is then neutralised with soda, made up
to 100 c.c. and tested with Fehling's solution. Any reduction indicates
the presence of dextrin, since those bodies present in natural wines which
are precipitable by 90% alcohol do not yield sugars when heated with
hydrochloric acid.
The impurities which accompany the glucose are tested for as follows:
A volume of 210 c.c. of the wine is evaporated to one-third of its bulk,
the residue being taken up in sufficient water to give a solution containing
about 15% of sugar and the solution placed in a flask and seeded with a
little fresh, optically inactive yeast. Fermentation is allowed to proceed
at 20-25° C.
The fermented liquid is treated with a few drops of 20% potassium
acetate solution and evaporated in a porcelain dish on a water-bath to a
dense syrup. The latter is shaken with 200 c.c. of 90% alcohol, the liquid
being filtered and the residue and the filter washed with 90 % alcohol. Most
of the alcohol is distilled off and the remainder evaporated, the residue
being made up with water to 10 c.c., well mixed with 2-3 grams of pure
animal charcoal and filtered into a small cylinder. The solid residue is
washed with small proportions of boiling water until the total volume,
cooled to 15° C., amounts to 30 c.c. If this liquid gives a rotation greater
than + 1*4 saccharimetric divisions, the wine contains starch glucose.
If the rotation is + 1-4, or slightly less, the charcoal is again washed with
hot water until a further 30 c.c. of filtrate is obtained, any rotation this
liquid shows being added to the previous one. If the second rotation is
as much as one-fifth of the first, a third washing of the charcoal becomes
necessary.
11. Determination of the Glycerine
The procedure here varies according as ordinary wine containing little
sugar or sweet wine is concerned.
1. Ordinary Wine (containing not more than 2% of sugar).—100 c.c.
of the wine are evaporated to about 10 c.c. in a round-bottomed porcelain
dish on a water-bath. 5 grams of quartz sand (not too fine) are then added
and milk of lime, prepared with 40% of calcium hydroxide, until the reaction
is strongly alkaline, the evaporation being continued until a soft paste,
capable of easy manipulation with a glass rod, is obtained. The residue
is heated on the water-bath with 50 c.c. of 96% alcohol, the whole being
mixed with a glass rod until a homogeneous paste is obtained; the forma-
tion of solid crusts should be avoided as far as possible. The liquid is then
filtered through a pleated filter into a flask and the dish and filter washed
several times with 96% alcohol, of which about 150 c.c. in all should be
used. A few pieces of pumice are added to prevent bumping and the flask
connected with a condenser and the alcohol distilled off until about 10 c.c.
of liquid remain. The condenser is then removed, the remainder of the
alcohol expelled on the water-bath and the cold, syrupy residue dissolved
in 10 c.c. of absolute alcohol; 15 c.c. of anhydrous ether are then added,

